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Mla enough it

a virtue. Our

principles all seem to
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make B fu»s

ahout a tnflt*. Ar.d
ip to find that *. e have

nrd a principle for an expedi-
rncy. aad that we have no defence and
no redre** when the little concession
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We now aaa a little bit of ulum in
and bakiag powder*, a tnfle

loda if. our cat.^ups and
r,ur dioxid

in ou. and dried fruit-. ar.d
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!.ve hun-

«. can't prove
iraa i ea U »¦ f*1 more

then
tka 1

Mor' _SBOt_.nt.ht wever, they
faal sare ei "digestional disturb*
ances"!
But why not tai a aporting chance

that y ealled in your system

juriou-
American will mind taking ..

al trains
..f the

rgued, hu tirm aaved
, *.tuting

eacch:.
Hen Iks matter la a nut-

Thai all ibe awalna aeora ¦.

Baeeharin ii an artiflcial produet
made fron

like that of augar, !-

its intensity, and it has
nottu rnmon with
the Greal Sw_K tener sugar.

_*ugar furnishas energy and heat at

the rate af SS a pound. Four
ounces B dny, which ll an average

amount, wouid yield 454 ca'.ories. In

times of great cxertion it is the readi-
aat available source of energy and en-

durance and will prevent fatigue
its presence la the ration of the

athlete, the mountain climber and the
Boldier.

erin on tkt . \ktt oend, fur-
l atl sxeepi

tl,, , nrt of fhe
"A fair exchange

lolbery" but is this a fai? ex-

cha:.

isn't ;t raaalaf ,h<* ****** ***
tute r-accharin for sugar"
Too much sugar may cauae "ermc*i-

tation in the atomach or intestin.ifl
but it WITH Nrvr.a .aim. -flUVm Ofl

«inxEY wnu a* the promoters flf
laccharin would lead you to think.

It is well known that the cor.vrrse

of a proposition is not always true

Ilecause diabetics cannot eat sugar, II
ir. biandly and with childlike
announced that lugar causei this
trouble.
Never were effect and cause more

blithely juggled. Nothing could be
further from the truth.
Nut conter.t with this distortion of

facts, we are assurcd by the same light
and airy process of inverted reason-

ing that s.nce sacchann ifl good even

for a special kind of invalid it must

be more wholesome for a well person.
Saccharin ia a drug condiment; it i-

not a food.
Nearly all drugs which are aaflfti

under abnormal conditions are injurr-
ous when not needed. This is a fat"
damental principle in therapeut.
which is well established.
The n.ivertising of such misstate

ment* ns these to promote the
tution of saccharin for augat ihould

Rag af wai raaaoBflbU
folks of the liaUtei ai
w< rk in thii p**apa**i
The drabetic takes saccharin as the

legser of two tvilB. lf he mu-t have
enev to keep up hrs r.

-ase.l condition cannot

difaal sufar, a minute ami

n may be used. Even tha i
wonld probably be better ofl

So when the manu*l tul f BBC'

charin urge you to avoid thr "dangars
of migar" a stHple food flincfl thi
of the aneicnta, who cnllc.l lt "tha

..f ra ,-.ls" hy substr*

food coal tar product diflcoven
vy, remember that the er

mrs, and ki
imiling iwaetlj and eating

A I,ong-I>ra»n Hattle.
Ihe legal ins ana outs of the batl

between sugar and saccharin would b<

amuiir.g if there were not so much a'

htake.
The Federal government, after

in? four different decisions, flatfoal
rules that while foods for ti
mitrgation of disease may contain sac¬

charin, if co labelled, "this must not

be interpretfld to mean that the u.-e of
saccharin in foods prepared foi ord
rrary eoBBUWptiOB « ;¦¦ n Bible even if

, deelared on the labcl."

SOME SWEET FACTS

Sugar, "the honey of the reeda" of the anrtenta, Is a food, an esperialh
a\ailable aoime (>f energy, one of the most economical body fuels
kr.own.

Saccharin is a coal tar produet of recent origin with no food or fuel *.aliic
whatever; it is admittedly injurious if more than 0.3 gram (I.I

grainsl a day is taken. Who is going to weigh out your portion, if
tiie law permits its u*e in foodn?

Sugar is very injurious to diabetics, because owing to the sperinl de-
rangement of ihe digestive functiona the sugar is not assimilated
and is excreted as such by the kidneys. The effect of this disease
provet. nothing aa to ita cause.

Becanae 8accharin ia needed by the diabetlc, who cannot take augar, It
doea not prove that it ia wholeeome for a normal man. Quite the
contrary. Practically all droga having a useful purpose In dlseased
eonditiona are Injurious when taken in a atate of health.

Saccharin la excreted by the kldneya nnnsed and practically unehanged.-
by both well and alck.to their nltlmate detrlment.

Sobstitnting saccharin for sugar lowera food value and debaeea quality.
Thia ia adulteratlon under the law juat as much aa the addition of
injurious ingredienta.

THE CASE OF SACCHARIN VS. SUGAR

\\ hen tin- < .1 hai ¦.:¦¦ titts His Nt Into .he l'ure I tmd Taat li V> un Ba LMg Hetore l.ood Old Sugar Will Be Silting in the Koad Outside.

Plain encauffh, tbat!
When ipon the laceharin advertlaerfl

aay: "Uae sarcharn to aad do
not he.itni. itfl ..resence on

tha labcl. SU( 11 DE( LARATION
8TAMPS YO\ '. »ODS AS BEING

HF1 I."
Could effrontery gi By all

,. deel ire it

on the label if the goml-. go mto inter-
,- iramarea athanri <. yu maj* l»e

lined or st-nt to ja
That i> how tha wurning should read

untlor the Federal deci
... are

:., whieh in

ded thai the law could not

prolnl.it thi

ra proven to be injurious rn

the amoonli in whieh it wa
nnd, .econdly, that the particular law

ie wai Bneanatittj-ion
:t was elBSS legislation. and prohibited
the bss af lacehann m one el

.1 was

therefore diaerintinatorjr.
Ofl which slender

saccharin manufacturers have er>-

brava edifiea proviag the -uperiority of
I i.'.harin to sngar as ¦ sweetener, an.l
itfl healthfnlneafl an.l economyl

Better for'une flttflndfld the recent

-I ia Naw Vork City a|
tha Excfllaior Bottling Works. By a

Special Saasioaa
justices sustained tha ordinaacfl of the

TESTED AIDS FOR THE HOUSEHOLD
Doyci Elflctric lnin.

bj the Dover r.ifg.
Dover, Ohio.

Ot'R grandmothera, mother ar.d
we ounelvfla used the

-ion flatiron and did sur-

irk with it. bul in thi
;age of efficiency the «

an electrie iron and considers it

With it better ironing is
less time ar.d laDOT required and

omfortable conditions.
Ni. atOT« 01 gai burner to heat up the

no walking back and forth
n tiie Ironing board an.l the

more

iperating cost at the ia

elecn. but often it
ranienca and affieieaey well r«pay the

.ment. WhflB elcctric.ty can be

bought at f.\e cent- per krlowatt hour

it comrares very favorably with irons

using other fuels.
The Dover Electrie Iron ii well eon-

fltructed and weighs ilx and tbree-
fourths pounds, or with the six feet of
flexible connection cord and leparable
sockct flttaehmeat detached, six pounds.

int shape and well bal-

anced, and, like an effieient iion ahould,
Wl -1 that the current

need be "on" only one-half of the time

The Tribune Institule experts Itav-e tcstetl all arlifits tie-

tt rihed on thii page and know them tti »t|ual the t laims m t_M
m.inuf.ittiirer. Thr only unknown elemenl i*. that o! 'nn.-.

fi.r it la ohviousty impossible lt. ghc anv arti.le the aaBBS

M.ar .mil t.ar it «oulil receive during weeks or months ot

at tui'l us.ige. The material and con. tru. tion of eat h utensil are

ct.nsideri-il. nnd il is bciiced that nll tlexrihel here will gi--''
ser\ite (hnt i- fall) *.it Mactory, although the artu.nl length

of wear cannot be guarantecd deliniteh. Slitmlt. any <,. ...ir readers lind thi'

an arii.le has broken down under ordinary ctinilitit.ns heft.re it haa gi*en rei-

sonable aatrka the facts should be reported fully to thi. Institute. Il.-fh thc

manufacturers and this Institute endcinor to present to our readers onl> those

Brtklea that have real merit and are of proper construction so as tt. gi*.e satis-

faett.ry ser.ice. Illustrations in the l.raphic Section.

ironing la heing done. In ten minutes

augh to begin irening. Thc
ration is five trents per hour

on a 10 cent per kilowatt hour basis.
Included with the iron il a three-tier

stand and a Wirfl fn.me for sup-

porting the iron in an inverted position
io that its surface or base can be u.-ed
as a hot plato for light cooking. Price
$3.50.

_

"Lightnin-j" Bread and Caie Knife,
Made by the Dunn Edge Tool Co,

Oakland, Me.

The odor of fresh baked bread or

cake often "makes the mouth water"
for a taste, but the cook will not per¬
mit gampling for fear that in cutting
it will be made heavy and soggy. With

the "I.ightning" Rread and Cake Knift
at hand, such results need never oc-

eor, * ipeelslly de igned ibw

tooth eHge will cut hot or COld
ead easily and leave a smooth

surface. The bladc ia made of a

good quality of steel and securely
fitted into an ebony finished wooden
handle. The construction is stronr*

and durablo throughout. Price tt
cents.

The "Hande" Hot Pan I.lfter.
Made by E. D. Schmltt, Upper Mont¬

clair, N. J.
The problem of removing hot pots

and pans from the oven is often diffi
cult to meet without painfu! burning
of the hands or scorching of the face

I.ifter. with tts

long handle, is flapaelally a<iap*e,l to

luch work, bul may be use<| fnr many
It. ls made of galvan-

ilfld drawn wire and strong fll
fl at least fourteen pOBBdfl. Tha
gripping jaws one being iti

ary while the other s!' le- ..n th*"
handle can be separpted an-

.iance up to thirteen inches an.l will
ly g>'P round or square

with a rolled e.lge PriCfl 25 cents

I.rand RapMfl ('arpet S*»eepcr.
Made by the BlSflflfi (arpet Sa^eeper

< o., Na-w Vnrk and Grand
Baplda, Miih.

Utheugh it is rare nowadaya ta (lad
a honi" a :. i tl ar a hand or elec-

icuum cleanar, the emi
er itill has its use, because of ils light-

hihI the aaaa with which
be operated for just "brushing up."
The Grand Rapids Caroet SwflflPflT

possesses features that make it effi¬
eient and durable. The rubber tired
wheels are pressed ateel, with ball
bearingi that make the sweeper noise-
less and easy running. An antl-ravel-
!er device prevents dirt, hair, ravel-
lings, ete, from gathering in the brush
bearings, while rubber corner cushions
and braid protect pieces of furniture
when accidentally 'knockcl. The brush
il eleven inches wide, and consists of

Baard af Haaltli nnd decided thnt the'

|,r..hit.iti.(ti of saccharin in food prod-
aatS w_. con titutional. "The lowering
of quality by substituting a material of

r.o food value for one of high food
value" is the foundation for thia de-
cision in the interests of preventing
imposition and fraud.

It is to be noted that while the point
of injuriousness is not pressed, neither
ia it denied. Judge Russell says:

"AlthOBgB as an ingredient of food it

ma*) nol N drleterious. still ita use

can be absolutely prohibited." And
note that, though it "may not be" dele-
terious, the possibility remains and the

law prohibits the use of a food as in¬

jurious if "it contains any ingredient
that maa randat such article of food.
injurious to hea.th."
The law does not require that the

poisonous ingredient shall in all cases

and under all conditions be injurious
the possibility ef harm is enough to

excluds it.
It was cleverly urged that saccharin

ia used only for its condimental value,
and therefore the question of food
value is not pertinent. But it must be

nmembercd that the natural condi-

menta, such ns salt and pepper, have
-tinct functions in the body, the

Bg * ary to digeation, and

the pepper being a stomachic whereaa

tne saccharin plays no part whatever

in the hody economy.
And furthermore, it is aubstituted

ror a produet not erclvsively condi-
tr tntol, BUgar having both flavor and

alaa. If we substituted salt or

pepper In a produet for one of the food
elements it would also be objection.ble,
although to a less d*gree than in the
case of saccharin.

Those Who Need Protection.
One especially cheering feature of

JadffS Rassall's opinion ia this state¬
ment: "S/r will a attitabla label
afford " auk*4*kni proteeftoa ta tka

ravd. The blv
:/.¦ ors < ntitled ta the full pro-

teotion of thr law."
This is a master stroke!

.'poor" might also be included;
Bra usually the same as the lillt-
and they get the cheap adul-,

.erate.l products of this kind every
aad are the least able to protect

ihemaeWea from the imposition or to

support the loss in food value.
0 _w te bocoming only a mis*

ling and labelling set Aaythlng
.ily lt is mentioned on the

The Naw York eaaa, whlls moat sn*

igiag after the Missouri decision,
obably be appeaied. The end ls

not yet. and eterr.al vigilance only can

bring complet*- .'¦ when such

:Ive apiral rows of black bnstles one

h, row

The machine,
with its fortv-.'.ve-inch handle, weighs
six pounds. "The eaaa is made in nut
brown and golden fumed oak or ma-

iora, with either nick-
,.](,,[ , trimmings. Prices

12.75.

\\ ire (one I'oaster.

Made bj Harkin I Willis, Ann Arbor.
Mich.

Inti! toasters suitab'e for use over

the top burner of a gas stove were

invented, the family depending upon

gas as the cooking fuel had to be

satisfled with bread toasted in the

broiling oven. The method was usually
inconvenient as well as inefflcient and

the toast produced not always palat-
able.
The Wire Cone Toaster is designed

for uie on the surface burner of a gas

I stove and will toast four shecs of

Cheap Coal Tar
Siueetener.

marked economic «¦!rfl tfl thi
manufacturer. Ifl iittad ag.. i.-». 'r.t n*

organir.cd "general welfare."
When the Camel Sacnarrn g*ti lt,

nose in the I'ure Food TflBl ll a-*-*| kt
long before Good Old Bagai * b*. ijt..

ting in the road outsid*.
Just now the Germans are-.'t *-*-*.

niahing the world with sweets ar.d yiu
can't get saccharin at prof;* *.

but when the Teutons go back to ttaajfl
normal pursuits if in the meant.mfl

legal toleration is obtained let -.--

charin under cover of a small t>pe dec¬
laration on a label that most eon-

sumers never see) then watch devel-

opmenta!
Not only the sodas and glnger alei

and canned corn and preservei ar,"

candics (the two Laat named could then
be made almost entireiy of glucose with

just a pinch of saccharin to make up for
the absent sweetnessi. but any and all
foods calling for sugar, could Wil'y
contain instead this coal tar product,
admittedly guiltlesfl of any food viJbi
and admittedly dangerous to h-alth if
you get over a certain amount.

Beware the Cheap Substitute.

Only "one-hundredth of 1 p-r eent"
in your ginger aie. It takes a imill
man to quibble over that, doesn't itl
But suppose you make up the "¦¦*.-

jurious" amount from other sources?
And, supposing you are not injured at

all, are you interested in laving thou-
sands a year to the food manufactur¬
ers by cutting down the quality aad
food value of these aeveral foods?
About thirty have been known to con¬

tain saccharin. Deba.-iir.g- quality hr
the substitution of non-food materiflli
for true foods is one of the most m-

sidious forms of food adulteration.
We don't hear anything of reducir.g

the price of the foodi in flrkid
cheaper artificial sweetener is plaeed
Nor shall we hear of it!

Ith to tell, we don't believe that
even the average food manufacturer,or
ihe canr.ers and others who have idea'.i
for their trades and pride in their ou4-

put, would use this substitute any ¦ re

than they use benzoate of soda beciuse
they can, but they might be forredby
unfair competition te do *o -i a ihort-

sighted policy legalized this ipecious
fraud. just as millers are forced by
nnt'air competition into bleaching flour.

Pon't help to make this possible 'jy
failinf" to read label.s ar.d to turn dowr.
produd titul 7; aaccaarii tor

tha housek-eper's rfl
k up pure food principles by h<r

intelligent practices 111 buyrng.
The saccharin makers are on their

j..b every minute.
Are you on yours?

bread in two minutei after the
cone has become red hot. It is durably
conatruetod an.l through itfl conve*
bottorn and turned up edge* the
cruml [ht and prevented from

rig nn the floor <¦;. stove. I'ncfl
25 cents, postage extra.

Rollman Apple ( utter.

Made by the Kollman Manufa. turmf
Co., Mount Jo>, I'enn.

Thr device is simple and so designed
that at one stroke it will slice the aa*

ple and cut out the core. It is mni«
entireiy of metal, tinned, and ifl *ir'

cular in shape, with convenient hand
grips. A 84-inch Bteel tube with sharp
radial steel bladeg forms the central
portion and the cutting part. The Ro'..-
man Apple Cutter is useful for gen¬
eral household use, and ia especially
adapted to prepanng apples for bak-
11.g; will also cut potatoes for French
frying. This cutler ia made in two
s.-ies, for cutting the apple into either
eighthi or twi Price 25 een".

SO ECONOMICALLT were the meals
planned for over the week end

that probably only a small amount

of tongue wil! be among the left-
artra on Moaday. Thia m»v be used
to excellent advan'age with the shirred

eggs for bl SB Monday, while
thc small bone or "root" of the
tongue, as it is called. will enrich the
bean »oup served for the evening din¬
ner.
For both Monday and Tuesday very

inexper. ive dinners are BUgCeated. the
veal loaf and escalloped haddock wth
loma; .' very reasonable in price,
and t- 1 .th furnish uubsequent meali
aa well, one luneheon and one breu'r.
fast, thc oi ginal cost is atill further
reduc. ti.

t green salals, so valuable dur¬
ing the summer months, are largely
used for both luaeheoa and dinner, a

crirp, cold delicaey of this nature be¬
ing ideal for the midday meal on a

sultry day. with fruit and an iced bev-

French dressing is always the best
to BOTVa with these wholesome aalads,
and to give atill greater variety in the

blending lemon or lime juice may be
occasionally used in place of tha
tomary vinegar. He very car.-ful in

preparing any vegetable salad into
which edible gn
wash them thoroughly in vi-ry cold
water antl then Bal each leaf dry with
a soft napkin. This ii absolutely nec¬
essary, as otherwiac the dr-
not atlhere to the |es. t ¦ and cmit thi m
properly.

Stndjl to vnry the cerei.l course daily.
This mny seem a very little matter, b ll
the very sight ef a new praparation
or a daintv, different method t>f serv¬

ing a fHmiiiar one a often tempt the
appel ;e, espacially tha craan
cold and the powdered sugar in an at¬
tractive shnkei ftei i'i
the ci real eoorss taa the most
nonriahing part of the breakta-t
nnd the wise caterer will raalise that

fort should bt ipared in its aer¬
viee
The forequarter of lamb planned for

Wadnaadaya dinner arill allt
ment for Thurtday, curned lmnh for
Friday's luneheon and the bc
aa the basis of the tomato bouiilon. A
delieioufl aecompaniment for the
meat may be obtained by forming the

cold dressing into small, flat cakes,
then dippini* in seasoned flour and fry-
ing crisp and brown in hot bacon drip-

,vel addnions of this
kind v. ind to balp out the

nd of a dinner.
Cn gUaciag over the menus arranged

ming werk th.* eatorai will
thal \*iy littla meat is used

kfasl or luncheon and
thfl evening dinner has been ar-

ai ihe principal meal of the day.

Tcstcd Recipea.
Maryland Hiseuits.

Rah one teaapoonful of salt and one

tablea] lard arid butter
of flour and mi\

.rator until
you have a rery .-mooth dough. Do not

powdflr. Knead until
ta and turn the

li.iriiil. I'.eat with the
tha dough is full of

wall pufffld np, turning it
as you 'hen form qmckly into
thin small rth a fork

avan fei tltteen or
cious bia-

r. M ind ifl justly fa-

MEALS ALL PLANNED
FOR THE COMING

WEEK
All recipes have heen tcted hv the writer,

VIRGINIA CARTKR LEE
t nlii.ary ExpCft ti Tht Tribune Institute.

I hese menus are arranged with par¬
ticular care as to the correct food values,
a due measure of economy and the in-
troduction of novel and tempting dishes
not found in the average cook book.

mous mu«t be well beaten to be a com¬

plete success.

Cream Cheese Salad.

Chili the cheese thoroughly on the
ice, then mash to a paste and add fnr
each ehaaaa of 10-caat ilta two tabl
spoonfuls of ehoppad pai ilay and two

of nunced green ponpara. Ble H
roll with butter paddlea into small

balls ar.d serve three for each porcion
on crisp while lettUCfl Iflfl fla thfll hnve
been chilled and dres-red *>*.

r.g.
Moulded Date Ri. e.

W««h one eupful of rice in
aid boil it rapidly in boiling

water for five minutes. Drai:..
two cupfula of milk and cook

. temier and the nvlk
rcfl-Qoartcn

heaping tableap. ai il
tm.- ii mfulfl of hot ara-
' i and add it to tha rree with
quartar or a eapful ol iBgar, a tiny
pinch of salt, ai tul of va-

extraet and half a eupful rf
whippfld cn aaa. Stir the a

ala, and wh.-n ii beerina
to atifffla fold in one s>mall eupful of

chopned and pitted dates and turn mto
.::*al mould that has been

aratar. Bat on the iea
to chill nnd hardan BBd serve unmoulded
aeeompanied by a little thin cream.

Watermelun (ompote.
This will be found one of the most

immer dslicaeioa. and it ia
M-rv ily prepared. Scoop out with
a imall ice cream scoop the pink flesh
t'roni a ripe watermelon, and puck into

arva jar with a watar-tight ever.
p ..- ,... r n_-._e.en1 Marmachino coi-.lial

adjust the rubber and cover

an,i b and rock salt until the
melon is icy cold and the syrup of the

of snow. Serve quiekly in
ae cream eompotee. In preparing

thii reeipa be careful not to tr****** *

(lam Fritters.
I 111 a mixinc bowl one cupful

am liquor, ball a evpful of milk
| two well beaten sggs. Hen add

clatns and
..ted flour. mixed wil
aapoonful of bakmg p

to form a batter stiff enough to drop
from the spoon. Btil la SBS table-

spoonful of olive oil and fry by the
spoonful in deep, hot fat to a crisp
brown. Drain for a moment or two on

brown paper and serve on a I
napkin, garniflhfld with quarters of
lemon, dripped in chopped parsley.

Peaeh Ice Cream.
If these direction- are followed ex-

actly a very rich, smooth cream will
result: IPat in the upper part of thfl
double boiler one pint of milk with a

pinch of salt and stir la one kaaping
tablespoonful of cornt»tarch mo.
to ia paata with a little cold wotor.
<_ ook, Btirriag eonstantly, for
minutea. Have in rea lir.fss twi
that have been beaten with twa heap-
mg tablespoonfuls of .sugar: ad
to the coms'rirch miatura an eook for
a moment or two longer. Dfl not let
it boi! or it wil curdlo. Etomova from
tha ii re and when cold fold in
pmt flf i whipped cream. Turn
into a ehilled freezer. and when about

I add a eupful and a half of
sweetened ptach pulp. Uflfl
peache-.. prafl >. ii through the
rrcer. Continue free/.rng un'il Arm and
smooth. ar.d repack 111 ice and aalt for
two or three houtfl to ripa*.

Monday.
BREAKFAST.

Tluma (herries
Steamed Cereal

Ehlrred Eggs with Minced Tongue
of cold tongue)

Maryland Biscuita Coffee
H XCHEON.

Cream ("heese Salad
Thin Hrown Hread and Butter

Sliced Peaches Mocha Cake
(.from Sunday night'a supper)

DINNEB
Bean Boap Croutona

(from tongue bone)
\'eal Loaf Brown Oravy

(named Potatoes Peas
Cucumber Salad

Cottage Puddmg Raspberry Sauce

Tuesday.
BRKAKF.V

Cantaloupe
I'ncooked (erenl

Browned Vegetable aad Bacon H»'h
Popovn Coffee

i' m hi
Blieed v. il Loaf
ra laal night'
Tomato Sandwl
Molded Date Rice

DINNEB,
Cheese Car.apei

Escalloped Raddod with Trmatoea
Potato Balls Buttered

Fgg I
Watei rnpota

Wednesday.
BBEAKFAST.

!'.' '1 Raspberries
Creamed Fish with (ireen Teppera cn

fron lai . Ight'a d -mer
na Rollfl Cotfee

IN.
nbinatioa Salad

ited)
lt« Cap Cakaa Orangeade

DINNEB.
.'* d Bouillon

Roast Forequarter af Lam!', Mint Ssuce
Hr tOOS (ireen Corn

ng

Thursday.
bpfakfa.ST.

Mfllfllfld Cereal wi'h Pates and I' ."

Broiled Ham Ra lishes
Buttered Toast Coffee

LUNCHEON.
Clam Frilters

Bread .Sticks Cold Slaw
¦. -. r "k:es

PINNKR.
Can and Tomato Chowder

Cold Sliced Lamb
Browned Pressing Cakes

Chutney Sauca Potatoes au Gratln
Vagatabla Salad

PflflCh Pai. P.'wdy

Friday.
BRFAKFAST.
Blueberries

Calfa I.iver and Baeon
Gluten Roll- Wat.-rcress

Coffee
LUNCHEON.
Currted Lamh

m tha chaliiig dish
ll of cold lamb)

Ruttermilk Biscuits
Jellied Iilaokberries

PINNKR.
Tomato Bouillon Ifl Cups

Broi'.ed Mackerel Potato Puff
Croamed Cucumbers

Sliced TonUa! French Pressing
iah Pre

Saturday.
BRFAKFAST.
Black Caps.

( ..rnmeal Mush.
Propped Eggfl. Gnlled Tomatoes

Brown Bread Toast. CotTee.

LUNCHEON.
Prckled Fish.

From left-over mackerel.)
Cucumber Sandwiches.

Individual Blueberry Puddingu.
DINNER.

Olive and Anchovy Canapes.
Chicken Pot Pie.

String Beans. Mashed Potatoes.
Chicory .Salad. Tapioca Jelly.

Sunday.
BRFAKFAST.
Sliced Peachefl.

I'ncooked Cereal.
Codfish Cakes. Bacon.

Coffee Cake. t'offee.
LUNCHEON OR BUPPEB.

Chicken Salad.
From Chicken Fot Fre |

Finger Rolls.
Iced Tea. Coffee. Cream.

Pie.
D1NNFR.

Vegetable Soup.
Plankeil Steak with Mushroomi.

Hashed Brown I'otatoei. Suceotaah.
Frui' Salad.

I'. .14.. lefl I loam.


